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PURPOSE: To prepare noodle pastries of Gyoza (fried dumpling stuffed with minc- 
ed pork) causing no refuse of punching, by making a noodle pastry into a cylin- 
drical shape, punching it into a hexagonal shape. 

CONSTITUTION: The cylindrical noodle pastry A is sent out through the outside 
of the rod B. In the operation, lines are carved only on the cylindrical longi- 
tudinal lines 1,1',2,2'*-- while the noodle pastry A is on the rod B. When the 
noodle pastry A is released from the rod B and reaches onto a standing oppos- 
ing plate, the dogleg line 10 is carved, the dogleg line 10' is simultaneously 
cut and the tip is cut. When the dogleg line 11 is released from the rod B, the 
dogleg line 11 is carved from the top of a bottom opposing plate, the dogleg 
line 11 is simultaneously cut, and the tip is cut. Consequently, the two hexagonal 
noodle pastries C of Gyoza are obtained. By repeating these operations, noodle 
pastries of Gyoza can be prepared without causing any refuse of punching at 
all. Preferably the pastries are folded into approximately pentagonal shape to 
prepare Gyoza. 
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(54) PREPARATION OF FROZEN NOODLES 
(11) 58-116643 (A) (43) 11.7.1983 (19) JP 

(21) Appl. No. 56-211304 (22) 28.12.1981 
(71) AJINOMOTO K.K. (72) AKIO OODE 
(51) Int. CI 3 . A23L1/16 



PURPOSE: To prepare frozen noodles having proper glutinousness and good 
taste, by adding raw vitelli or frozen raw vitelli to a raw material consisting 
essentially of wheat flour to give noodles, heat-treating them, followed by freez- 
ing them. 

CONSTITUTION: In preparing frozen noodles [e.g., pasta scitutta, Udon (wheat 
vermicelli), Somen (fine noodles), etc.] consisting of wheat flour as a main 
raw material, the raw material is blended with raw vitelli or frozen raw vitelli 
to give noodles, which are heat-treated and frozen. The noodles have proper 
glutinousness and good taste. In Rabiori, a kind of pasta scitutta, requiring heat- 
-treatment before freezing because of a shape wherein ingredients are packed 
with a noodle belt, the preparation process is simplified and the taste is kept 
and improved. 
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) (54) PREPARATION OF RAW BREAD CRUMB 

( (11) 58-116645 (A) (43) 11.7.1983 (19) JP 

J (21) Appl. No. 56-209934 (22) 28.12.1981 

( (71) NISSHIN SEIFUN K.K. (72) MINORU MATSUDA(l) 

J (51) Int. CI 3 . A23L1/176 



PURPOSE: To prepare bread crumb having improved shelf stability, by adjusting 
bread crumb to a specific water content, adjusting an oxygen concentration in 
a sealed package to ^a specific value, sterilizing it at any stage of preparation. 
CONSTITUTION: A water content of bread crumb is adjusted to 25-36wt%, 
hermetically packed, and an oxygen concentration in the sealed package is 
adjusted to ^0.1wt%. In any stage of the preparation process, it is sterilized 
so that the number of living microorganisms is made ^10* per gram. Circulation 
of raw bread crumb has required refrigeration or freezing conventionally, but 
circulation at normal temperature is made possible by this method. 
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